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Our premium quality Xanthan Gum acts as a binder to 
help gluten free baked goods stick together and prevent 
crumbling, so you can make your favorite recipes gluten free.

Only a tiny amount is needed for most recipes,  
so our convenient resealable pouch makes it easy.  
Use just a pinch and keep the rest fresh!

Find cooking tips, recipe ideas and more online!  

HodgsonMill.com

Xanthan Gum

Produced in a gluten-free, peanut-free 
environment. Xanthan Gum is a binding 

agent. It is not candy. Do not chew.

Certified Gluten 
Free by the  
Celiac Support 
 Association.

Hodgson Mill, Inc., 1100 Stevens Ave. 
Effingham, IL 62401 • 800.525.0177

Bake with a blend of gluten free flours plus Xanthan Gum 
for best results, and adjust the ratio according to what 
you are baking. Breads need more elasticity and binding, 
while cakes and cookies need a little less.

Recipe TypeGluten Free  
FloursXanthan Gum

Breads, Rolls,  
Pizza Crust1 cup1 tsp.

Cakes, Muffins, 
Quick Breads1 cup1/2 tsp.

Cookies, Bars1 cup1/4 tsp.

— Basic Flour Blend —
Blend 2 cups white or brown rice flour, 2/3 cup potato 
starch, 1/3 cup tapioca starch, and 3/4 tsp. Xanthan Gum.  
Use cup-for-cup in place of all-purpose flour.
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NET WT 5 oz.  (142 g.)

GLUTEN FREE
Xanthan Gum

BAKING AID

This product is not ready to eat. It must be thoroughly cooked.
This package sold by weight, not by volume. Contents may have settled during shipping. 

Our Customer Service Team is always happy to hear from you. Comments and questions welcome.
Hodgson Mill, Inc., 1100 Stevens Ave. Effingham, IL 62401 • 800.525.0177

1.125 inch

1.5 inch  Zip
p

er

1.125 inch

1.5 inch  Zip
p

er

5mm x 12.5mm

5mm x 12.5mm


